
  

 

Capital Recipe 

www.cruae.ae      Email. jason@cruae.ae 

Join Chef Jason on the Drivetime show every Thursday from 6pm in  

    “Foodie Thursday”. 

Easy Choc Chip Hot Cross Buns 

makes 12 buns 

Ingredients 

 

500gram strong bread flour  

15gram   dried instant yeast 

80gram   caster sugar 

1 Tsp      salt  

2 Tsp      cinnamon powder  

1 Tsp      all spice 

250ml      milk 

60gram   butter  

1 lg      egg (lightly beaten) 

125gram choc chips 

2 Tbsp     apricot jam 

1 Tbsp     hot water 

60gram    chocolate 

 

Method 

Heat the milk and butter 

together over a low heat until 

the butter just melts then allow 

it to cool to approx. 37⁰C (body 

temp). 

Sieve the flour and spices into 

a mixing bowl then add the 

yeast and sugar and mix 

together. 

Make a well in the centre of the mix and pour in the milk mixture and add the egg. Use a fork to 

mix the liquid into the flour mix – when it is almost combined add the salt. 

Now, use your hands to form the dough in the bowl – it should be tacky to the touch (add some 

tepid water if the dough is dry). 

Place dough onto a lightly floured surface and knead until it becomes smooth and springy (this 

can take up to 10 minutes). 

Place the dough back into the bowl and cover with a damp tea towel then leave in a warm place 

to prove (approx. 1 hour). 

Place the dough back onto a lightly floured surface and knock the air out. Add ¾ of the choc 

chips and knead the dough for several minutes until they are evenly mixed. 
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Divide the dough into 12 equal pieces.  

Roll each piece of dough into a tight ball and arrange on baking sheet lined with baking paper – 

there should be space between each ball to allow for secondary proving. 

Cover with a damp tea towel then leave in a warm place to prove until doubled in size (approx. 

½ an hour). 

Bake in a preheated oven 200⁰C for 20 minutes – the buns are ready when golden brown and 

sound hollow inside when tapped. 

Immediately remove the buns from the baking sheet and place on a wire rack to cool. 

Mix apricot jam with hot water and brush over the tops of the buns to glaze them. 

Allow the buns to cool fully. 

Break the 60gram of chocolate into smaller pieces (your preference of milk or dark) and melt in 

the microwave in 30 second bursts on half power setting. 

When the chocolate is ¾ melted use a teaspoon to stir the mix to melt the remaining chocolate 

and it becomes silky smooth.  

Spoon lines on top of the buns to form the crosses and allow to cool. 

Enjoy on Easter Sunday! 

Notes from the chef: 

You can mix the dough in an electric stand mixer machine fitted with a dough hook but knead by hand for 

at least 2 minutes before leaving it for the 1st prove. 

The glutens in the flour need to be stretched fully to allow the dough to rise and this is why the kneading 

process is critical to a successful dough. 

You do not need to be super strong to knead dough – simply pull one edge of the dough over and onto 

the centre then press down and push the dough away from you. Make a quarter turn and repeat until the 

dough is soft and springy. 

You must use bread flour as ordinary or all purpose flour does not contain enough gluten.If you have 

some yeast that has been open for a while and you are not sure if it still works then you can test it simply 

by adding 1 Tsp of yeast to a cup of lukewarm water. Mix thoroughly then set aside in a warm place. 

Check after 5 minutes – if the yeast is active then the mix should have a foamy surface. 

 

 

Tbsp  - tablespoon 

Tsp - teaspoon 
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